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(54) Title: CONTAINER WITH ABSORBENT MATERIAL 

(57) Abstract 

A storage container (12) includes, in some em- 
bodiments, a tray insert (10) having a base (14) and 
side walls (16) which define a reservoir (18) for retain- 
ing fluids exuded from stored food. The base (14) of 
the tray insert (10) substantially conforms to the bottom 
of the storage container (12) into which the tray insert 
(10) is placed and the upper edge (28) of the side walls 
(16) substantially conforms to the interior side wall of 
the storage container (12). A series of ribs (20) and op- 
tional rib segments (25) extend upwardly from the base 
(14) of the tray insert (10), with the ribs (20 and 25) and 
the upper edge (28) of the side walls (16) supporting a 
cover (26) formed of liquid permeable sheet material so 
that the cover (26) supports food which has been placed 
into the storage container (12). A superabsorbent ma- 
terial (19) is placed into the reservoir (18) below the 
cover (26) so that fluids exuded from the stored food 
can pass through the cover (26) and are absorbed and 
retained by the superabsorbent material (19). In other 
embodiments, the tray insert (10) and ribs (20 and 25) 
can be formed directly into the base (14) of a container 
(12). 
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CONTAINER WITH ABSORBENT MATERIAL 
RELATED APPLICATIONS 

This application is a utility application based on and claiming priority to U.S. Utility 
Application serial number 09/105,349, filed on June 26, 1998, and related to Provisional 
Applications serial numbers, 60/079,550 filed on March 27, 1998, and 60/086,854 filed on 
May 27, 1998. 

FIELD OF THE INVENTION 

The present invention generally relates to storage containers for storing foods 
and other products that bear liquids which are likely to be exuded from the products. 
More particularly, the present invention relates to food storage containers 
incorporating a reservoir which contains absorbent material for collecting and 
absorbing excess liquids which exude from food, etc., in the form of biofluids, 
marinades, saline, juices, water, etc, so that the liquids and their associated 
microorganisms are separated from the food while contained in the storage containers. 

DESCRIPTION OF THE PRIOR ART 

Excess moisture within food storage containers can cause premature spoilage 
of food products which are stored in the containers because the moisture provides a 
favorable environment for the growth and reproduction of microorganisms. Excess 
moisture in a storage container also can lead to leakage of fluids from the storage 
container which can cause contamination of other foods and items about the container. 
Attempts at controlling excess moisture in food storage containers, such as trays (rigid 
and flexible) and bags, have met with some success. These prior art devices include: 
(1) pre-formed trays configured for the insertion of absorbent pads or absorbent sheets 
with the food products resting on the absorbent pad; (2) trays with built-in resen/oirs 
arranged to trap excess moisture exuded from the products, with some of the trays 
including a cover which allows fluids to drain from the product into the reservoir but 
which partially restricts the fluids from reemerging past the cover following shaking or 
movement of the tray; and (3) trays or packs made from multiple layers of material 
with one layer being liquid impervious, the second layer being formed with 

1 




perforations to allow fluids to enter, and an absorbent media sandwiched between the 
two layers to absorb and retain the entering fluids. 

Several aspects of the prior art food containers with absorbent media limit the 
overall effectiveness of the containers and thereby fail to adequately address the need 
5 for absorbing excess liquids exuded from food products stored in containers. 

Particularly, a pad of absorbent material, typically formed of paper or a fluff-pulp 
structure, absorbs fluids but can not retain a great quantity of fluids when the pad is 
under pressure, such as when food is placed directly upon the pad or when food is 
placed on an upper layer of a tray which incorporates a pad sandwiched below the 

10 upper layer. In these configurations, the weight of the food upon the upper layer or 
directly on the absorbent pad compresses the pad and reduces the capacity of the pad 
to absorb liquids. Additionally, the amount of paper or fluff that would be required to 
produce a pad with sufficient absorbency to absorb and retain high levels of liquid is 
likely to require the pad to be too large for practical use. Furthermore, the prior art 

15 food storage trays usually have not incorporated reservoirs of a sufficient size to hold 
high levels of excess fluid without physically weakening the trays, thereby increasing 
the tendency of the trays to crack and leak fluids. 

Therefore, it would be desirable to provide a device which accommodates the 
storage of food products that are likely to exude liquids and which is capable of storing 

20 excess fluids exuded from the food products. 

SUMMARY OF THE INVENTION 

Briefly stated, the present invention comprises a storage container for food or 
other products which tend to exude liquids or vapors and which is capable of 

25 absorbing and storing excess fluids exuded from the products. The storage container 
includes a support structure which, in some embodiments, is in the form of a tray insert 
which incorporates a reservoir that contains a quantity of super-absorbent particles. A 
sheet of liquid permeable material covers the reservoir and allows liquid to enter the 
reservoir but keeps the absorbent material from escaping from the reservoir. The tray and 

30 its absorbent particles are inserted into a larger storage container which can be disposable 
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or adapted for raise, and the tray rests on the bottom of the larger storage container. 
Typically, the storage container would be filled with food products, such as butchered 
meat, poultry, prepared produce, etc, which would rest upon the top of the absorbent tray 
insert, and the absorbent tray collects, absorbs and retains any fluids exuded from the stored 
products and which seep into the reservoir. 

The tray insert has a fluid collection and retention area or reservoir for containing 
fluids which are leaked into the reservoir, as well as for containing the super-absorbent 
particles, which can include cellulose derivatives, polymeric substances, clays or other 
suitable substances possessing sufficient absorbent characteristics. The tray insert can 
incorporate raised ribs which can be arranged in numerous configurations including parallel, 
diverging and interfacing configurations, among others, depending upon the desired support 
characteristics required for a particular application. The ribs of the tray also serve as 
structural supports for the food products which are placed in the storage container above 
the absorbent tray insert and which rest on the insert. The ribs retain the products above 
the bottom of the storage container and above the reservoir at the bottom of the tray insert, 
thereby forming a space in which fluids can accumulate and mix with the absorbent particles 
and in which the expansion of the absorbent particles can occur without restriction. 

The liquid permeable sheet is placed across the tray insert to cover the reservoir and 
is bonded to the upper periphery of the tray insert, such as by heat sealing, applying an 
adhesive or by other suitable means. In some embodiments, the sheet also can be bonded 
to the upper surfaces of the raised ribs for added structural support. The liquid permeable 
sheet forms an additional support surface for the stored products as the sheet spans the 
gaps formed between the raised ribs to form a "false bottom" support surface in the bottom 
of the storage container. Once products are placed upon the liquid permeable sheet, any 
fluids exuded from the products are able to flow through the sheet and into the reservoir 
where interaction with the super-absorbent particles causes the fluids to be substantially 
retained within the tray insert and away from the products. The liquid permeable sheet 
retains the absorbent particles beneath the false bottom before and after the fluid is 
absorbed by the absorbent particles with the particles taking up the fluid, in some 
embodiments, into a gel structure. In this manner, fluids exuded from the food 



products are substantially prevented from reentering the storage space of the storage 
container and contaminating the stored food, thereby potentially limiting the impact of 
food spoilage organisms. Additionally, since the absorbent material is contained below 
the false bottom the absorbent material is not compressed by the weight of the stored 
5 products, and therefore, is able to absorb and retain greater quantities of fluid as 
compared to the known prior art devices. After use, the tray insert can be easily 
removed from the storage container and conveniently disposed. 

When the insert has been incorporated with a reusable storage container, once 
the insert has been removed, the storage container can then be cleaned and prepared 

10 for reuse by inserting a new tray insert and loading the container with food products. 
When the insert has been incorporated into a disposable storage container, the 
combination container and insert can be disposed without removing the insert. 

The tray inserts can be formed of polystyrene, polypropylene, high density 
polyethylene, co-polyester or other similar materials, and can be thermally-formed, 

15 vacuum formed, etc., to produce a lightweight, shaped insert. In the preferred 
embodiment, the insert also conforms to the shape of the bottom portion of the 
container in which it is to be inserted. So configured, the container housing the insert 
provides strength and support to the insert so that the insert can adequately support 
the weight of the food products resting on the insert cover and the weight of the fluid 

20 laden absorbent material residing within the insert reservoir. Likewise, the upper edge 
of the tray insert substantially conforms to the interior side walls of the storage 
container to provide added strength to the tray insert and so that fluids are substantially 
prevented from seeping between the insert and the storage container. 

Additionally, the ribs provide structural support to the tray insert such that the 

25 insert can be formed to quite a large size without the disadvantages of the prior art 
devices which are size limited due to a lack of incorporated structural support 
components. These ribs also provide the benefit of preventing migration of the 
absorbent material between the ribs, thereby substantially retaining the absorbent 
material in a uniform distribution throughout the tray insert. Furthermore, rib 

30 segments also can be incorporated into the insert which run normal to the main ribs, or 




in an orientation other than the orientation of the main ribs, thereby adding more 
support to the structure of the insert and further limiting migration of the absorbent 
material within the reservoir. 

In some embodiments, the tray insert also can incorporate fluid inlets or holes 
5 about the bottom and side walls of the tray insert to allow fluids which seep between 
the insert and the storage container to enter the insert and be absorbed by the 
absorbent material within the insert reservoir. The addition of the fluid inlets also 
reduces the necessity for a seal to be formed between the upper edge of the tray insert 
and the side walls of the container and provides an added means of fluid absorption 
10 when the seal existing between the insert and the storage container is disturbed, such 
as when the storage container or the tray is slightly deformed or damaged during 
shipping. 

The insert cover which spans the reservoir is preferably made of material such 
as perforated film, apertured film, non-woven fabric, non-woven fabric laminated to 

15 apertured film, multi-composites or other suitable pervious material that can be bonded 
to the insert to create a liquid-pervious barrier between the food product placed on the 
cover of the insert and the reservoir within the insert. 

In some embodiments, the tray insert can be integrated with a disposable 
container to form a unitary structure. In this disposable-container configuration, the 

20 container is adapted for one-time use, and then the entire insert and container 

combination is discarded. In other disposable-container embodiments, the tray insert 
mates with a container, such as by forcing the insert into the bottom of the container 
until the upper edge of the insert passes a flange which is formed about the interior side 
wall of the container. 

25 In other embodiments, a disposable container can be formed which 

incorporates structural ribs similar to those found in a tray insert described 
hereinabove, with the ribs being formed as a part of the base of the container. Areas or 
cells formed between the ribs are then filled with absorbent material and a sheet of 
liquid permeable material is placed across the top of the ribs and sealed to the ribs so 

30 that a barrier or "false bottom" is formed for containing the absorbent material within 
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the cells. The ribs can be formed in multiple configurations so that they structurally 
support the container, support the liquid permeable sheet and products placed thereon, 
and divide the reservoir so that the absorbent material is distributed throughout the 
reservoir as desired, i.e. uniformly, concentrated in the center, etc. 

Therefore, it is an object of the present invention to provide an improved 
apparatus which is capable of storing excess fluids exuded from food products. 

It is another object of the present invention to provide an improved tray insert 
for insertion in a storage container and which is capable of storing excess fluids exuded 
from food products stored in the container. 

It is another object of the present invention to provide an improved tray insert 
for insertion in a storage container and which can absorb and retain substantially all the 
fluid exuded from the food products stored in a container without the food products 
contacting the retained fluid, and thereby increasing the shelf-life of the food products 
contained in the storage container. 

Other objects, features and advantages of the present invention will become 
apparent upon reading the following specification, when taken in conjunction with the 
accompanying drawings. 

BRIEF DESCRIPTION OF THE DRAWINGS 

The accompanying drawings incorporated in and forming a part of the specification 
illustrate several aspects of the present inventions, and together with the description serve 
to explain the principles of the inventions. The components in the drawings are not 
necessarily to scale, emphasis instead being placed upon clearly illustrating principles of the 
present inventions. 

FIG. 1 is a partially cut-away, exploded perspective view of a preferred 
embodiment of the present invention incorporated into a representative storage 
container. 

FIG. 2 is a partially cut-away perspective view of another embodiment of the 
present invention mounted within a storage container with representative food 
products placed upon the cover of the tray insert. 



# * 

FIG. 3 is a partially cut-away, perspective view of an alternative embodiment of 
the present invention. 

FIG. 4 is a partially cut-away, perspective view of an alternative embodiment of 
the present invention. 

5 

DETAILED DESCRIPTION OF TffF PREFERRED EMBODIMENTS 

Referring now to the figures, wherein like reference numerals designate like 
parts throughout the several views, FIG. 1 depicts a preferred embodiment of the tray 
insert 10 of the present invention which is adapted to rest on the bottom of and 

10 conform to the interior of a storage container 12. The container 12 incorporates a lid 
1 1 for sealing the container, however, it should be noted that the tray insert 10 is well 
suited for use in containers which do not incorporate lids, such as containers which are 
sealed by protective wraps and foils. 

The tray insert 10 incorporates a tray portion 13 having a base 14 and side walls 16 

15 which define a fluid collection and retention area or reservoir 1 8 for containing fluids which 
are leaked into the reservoir 1 8. The reservoir 1 8 also contains a quantity of super- 
absorbent material 19 which can take on various forms, such as particles, sheets, etc., with 
the material formed of cellulose derivatives, polymeric substances, clays or other suitable 
substances possessing sufficient absorbent characteristics. 

20 The tray portion 1 3 can be formed of polystyrene, polypropylene, high density 

polyethylene, co-polyester or other similar materials, and can be thermally-formed, 
vacuum formed, etc., to produce a lightweight, shaped insert. In the preferred 
embodiment (FIG. 1), the tray insert 10 substantially conforms to the shape of the 
bottom portion of the interior of the storage container 12 in which the insert 10 is to be 

25 inserted. So configured, the storage container 12 housing the insert 10 provides 

strength and support to the insert 10 so that the insert 10 can adequately support the 
weight of the food products resting on the insert 10 and the weight of the fluid laden 
absorbent material 19 residing within the reservoir 18. 

As shown in FIG. 1, the tray insert 10 incorporates one or more ribs 20 protruding 

30 from the base 14, and can be arranged in numerous configurations including parallel, 
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diverging and interlacing, among others, depending upon the desired support characteristics 
required for a particular application. The ribs 20 serve as structural supports for food 
products 22 (shown in FIG. 2 as eviscerated poultry carcasses) which are placed in the 
storage container 12 above the absorbent tray insert 10 and which rest on the insert. The 
ribs 20 retain the products 22 above the bottom of the storage container 12 and the base 1 4 
of the tray insert 10, thereby forming a space in which fluids (not shown) can accumulate 
and mix with the absorbent material 19 and in which expansion of the absorbent material 19 
can occur without restriction. 

Additionally, the ribs 20 provide structural support to the tray insert 10 such 
that the insert can be formed to quite a large size without the disadvantages of the 
prior art devices which are size limited due to a lack of incorporated structural support 
components. The ribs 20 also provide the benefit of preventing migration of the 
absorbent material 19 between the ribs 20, thereby substantially retaining the absorbent 
material 19 in a uniform distribution throughout the tray insert 10. Furthermore, rib 
segments (not shown in FIG. 1) also can be incorporated into the tray portion 13 
which run normal to the main ribs 20, or in an orientation other than the orientation of 
the main ribs 20, thereby adding more support to the structure of the insert 10 and 
further limiting migration of the absorbent material 19 within the reservoir 18. 

In the preferred embodiment of FIG. 1, a cover 26 formed of a liquid permeable 
sheet, is placed across the tray insert 1 0 to cover the reservoir 1 8. The cover 26 is 
preferably made of material such as perforated film, apertured film, non- woven fabric, 
non-woven laminated to apertured film, multi-composites or other suitable pervious 
material that can be bonded to the upper edge 28, for example, of insert 10, such as by 
heat sealing, applying an adhesive or by other suitable means, to create a barrier between 
the food products 22 placed on the cover 26 and the reservoir 18. In some 
embodiments, the cover 26 also can be bonded to the upper surfaces of the ribs 20 and rib 
segments for added structural support. As such, the cover 26 forms an additional support 
surface for the stored products 22 as the cover 26 spans the gaps formed between the 
raised ribs 20 to form a false bottom support surface in the bottom of the storage container 
12. Therefore, the absorbent material 19 within the reservoir 18 and below the cover 
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26 is not compressed by the weight of the food products 22 placed on the cover 26, 
thereby allowing the absorbent material 19 to absorb and retain greater quantities of 
exuded fluid as compared to prior art devices 

Once products are placed upon the liquid permeable cover 26, any fluids exuded 
5 from the products 22 are able to flow through the cover 26 and into the reservoir 1 8 where 
interaction with the absorbent material 19 causes the fluids to be substantially retained 
within the tray insert 10 and away from the products 22. The cover 26 substantially retains 
the absorbent material 19 in the false bottom both before and after the fluid is absorbed by 
the absorbent material, thus preventing the fluid from recontaminating the stored food 

10 22. After use, the tray insert 10 can be easily removed from the storage container 12 
and conveniently disposed. 

Additionally, in some embodiments, the tray insert 10 also can incorporate 
holes or fluid inlets (not shown) about the base 14 and side walls 16 of the tray portion 
13 to allow fluids which seep between the insert 10 and the storage container 12 to 

15 enter the insert 10 and be absorbed by the absorbent material 19 within the reservoir 
18. The addition of the fluid inlets also reduces the necessity for a seal to be formed 
between the upper edge 28 of the tray insert 10 and the interior side walls of the 
container 12 and provides an added means of fluid absorption when the seal existing 
between the insert 10 and the storage container 12 is disturbed, such as when the 

20 storage container 12 is slightly deformed or damaged during shipping. It should be 
noted, however, that the size and arrangement of the fluid inlets should be such that 
the absorbent material 19 is substantially retained within the reservoir 18. 

In some embodiments, the tray insert 10 can be integrated with a disposable 
storage container 12 to form a unitary structure as shown in FIG. 3. In this 

25 disposable-container configuration, the container 12 is adapted for one-time use, after 
which the entire insert-container combination is discarded. In other disposable- 
container embodiments (not shown), the tray insert 10 mates with a container 12, such 
as by forcing the insert 10 into the bottom of the container 12 until the upper edge 28 
of the insert 10 passes a rib, flange or other protruding structure or structures (not 

30 shown), which are formed on the interior of the side wall of the container 12, thereby 
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locking the insert 1 0 in place between the protruding structures and the bottom of the 
container 12. 

When an insert 10 has been incorporated into a reusable storage container 12, 
i.e. FIG. 1, and the container has been used for transporting and/or storing food 
products, and the food products have been removed from the container for use, the 
insert 10 can then be removed and discarded. The storage container 12 can then be 
cleaned and reused by inserting a new tray insert 10 within the container and reloading 
the container with food products 22. Likewise, when the insert 1 0 has been 
incorporated into a disposable storage container 12, i.e. FIG. 3, and the container has 
been used for transporting and/or storing food products, and the food products have 
been removed from the container for use, the combination container and insert can be 
discarded without removing the insert 1 0. 

In other embodiments (FIG. 4), a disposable storage container 12 can be 
formed which incorporates structural ribs 20 and rib segments 25 similar to those 
found in a tray insert 10 described hereinabove, with the ribs 20 and 25 being formed 
as a part of the base 14 of the container. A perimeter rib 29 also can be incorporated 
which extends inwardly from the side wall 16 and into the reservoir 18 and which can 
cooperate with the ribs 20 and 25 to form a series of cells 30. The cells 30 formed 
between the ribs 20, 25 and 29 are then filled with absorbent material 19. A cover 26 
is placed across the top of the ribs and sealed to the ribs, and also, in some 
embodiments, to the side wall 1 6, so that a barrier is formed for containing the 
absorbent material 19 within the cells 30. 

The ribs 20, optional rib segments 25 and optional perimeter rib 29 can be 
formed in multiple configurations so that they structurally support the container 12, 
support the liquid permeable cover 26 and products 22 placed thereon, and divide the 
reservoir 18 so that the absorbent material 19 is distributed throughout the reservoir as 
desired, i.e. uniformly, concentrated in the center, etc.. 

As shown in FIG. 4, an upper rim or flange can extend from the upper edge of 
the side wall 16 to provide a surface upon which a lid or covering (not shown) can be 
attached. The side wail 16 also can incorporate a series of vertical ribs 34 which 
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reinforce the side wall 16 and provide a textured surface for ease of grasping the 
container 12. 

The foregoing description has been presented for purposes of illustration and 
description. It is not intended to be exhaustive or to limit the invention to the precise 
forms disclosed. Obvious modifications or variations are possible in light of the above 
teachings. The embodiment or embodiments discussed, however, were chosen and 
described to provide the best illustration of the principles of the invention and its 
practical application to thereby enable one of ordinary skill in the art to utilize the 
invention in various embodiments and with various modifications as are suited to the 
particular use contemplated. All such modifications and variations, are within the 
scope of the invention as determined by the appended claims when interpreted in 
accordance with the breadth to which they are fairly and legally entitled. 
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CLAIMS 



1. 



A storage container for containing food products comprising: 



a tray having a tray base and tray side walls, said tray side walls extending 
upwardly from a periphery of said tray base and forming an upper edge of said tray, 
said tray base and said tray side walls defining a reservoir; 

an absorbent material arranged in said reservoir; 

a cover attached to said tray adjacent to and in overlying relationship with said 
reservoir and spaced from said absorbent material, said cover formed of liquid 
permeable sheet material and engaging said tray, said cover forming a barrier for 
retaining said absorbent material within said reservoir and a substantially flat support 
surface for supporting food products placed upon said cover such that when food 
products are placed upon said cover, said cover remains spaced from said absorbent 
material; and 

a container having a container bottom and container side walls extending 
upwardly from a periphery of said container bottom and forming an upper edge of said 
container, said container bottom and said container side walls defining a container 
interior, said tray being sized and shaped for inserting within said container interior in 
an inserted position such that in said inserted position at least a portion of said tray 
base engages at least a portion of said container bottom, said upper edge of said tray 
substantially conforms to said container side walls, and said cover is oriented between 
said tray base and said upper edge of said container. 

2. The storage container of claim 1, wherein said said absorbent material 
comprises superabsorbent particles. 

3. The storage container of claim 1, wherein said tray has at least one rib 
extending upwardly from said tray base, said at least one rib engaging said cover such 
that said at least one rib divides said reservoir into cells, said cells containing said 
absorbent material. 
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4. The storage container of claim 1, wherein said cover is attached to said tray 
side walls only at said upper edge of said tray, said upper edge of said tray being 
oriented beneath said substantially flat support surface and being configured to support 
a peripheral edge of said substantially flat support surface. 

5. The storage container of claim 1, wherein said cover is formed of a non-woven 
thermoplastic fabric. 

6. The storage container of claim 1, wherein said tray has a plurality of ribs 
extending upwardly from said tray base and engaging said cover such that said plurality 
of ribs divide said reservoir into cells, said cells containing said absorbent material. 

7. The storage container of claim 1, wherein said tray base has at least one fluid inlet 
extending therethrough and communicating with said reservoir, said at least one 
fluid inlet configured such that said absorbent material is substantially retained 
within said reservoir and fluids exuded from a food product placed within said 
storage container can enter said reservoir via said at least one fluid inlet. 

8. A storage container for containing food products comprising: 

a container having a container bottom and container side walls, said container 
side walls extending upwardly from a periphery of said container bottom, said 
container bottom and said container side wails defining a container interior; 

a tray configured for inserting within said container interior in an inserted 
position, said tray having an upper edge configured for substantially conforming to said 
container side walls when in said inserted position, said tray defining a reservoir; 

an absorbent material arranged in said reservoir; and 

a cover for supporting food products placed within said container interior and 
for retaining said absorbent material within said reservoir, said cover formed of liquid 
permeable material and engaging said tray such that said cover forms a substantially 
flat support surface for supporting food products placed within said container interior. 
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said cover being spaced from said absorbent material such that said absorbent material 
is arranged to absorb fluids exuded from food products placed within said container 
interior without the food products compressing said absorbent material. 

5 9. The storage container of claim 8, wherein said tray has a tray base and tray side 
walls, said tray base being configured to substantially conform to said container bottom 
when in said inserted position, said tray having at least one fluid inlet extending 
therethrough and communicating with said reservoir, said at least one fluid inlet 
configured such that said absorbent material is substantially retained within said 
10 reservoir and fluids exuded from a food product placed within said container interior 
can enter said reservoir via said at least one fluid inlet. 

10. The storage container of claim 8, wherein said tray has a tray base and at least 
one rib extending upwardly from said tray base such that said at least one rib divides 

15 said reservoir into cells and wherein said cells contain said absorbent material. 

1 1 . The storage container of claim 8, wherein said cover is attached to said tray 
only at said upper edge of said tray, said cover being formed of a non-woven 
thermoplastic fabric. 

20 

12. The storage container of claim 8, wherein said container has a lid moveable 
between an engaged position and a disengaged position, in said engaged position, said 
lid and said container encasing said tray within said container interior, in said 
disengaged position, said container providing access to said container interior. 

25 

13. A storage container for containing food products comprising: 
a base; 

a continuous side wall extending upwardly from a periphery of said base, said 
base and said continuous side wall defining a reservoir, said base having at least one 
30 main rib extending into said reservoir spanning substantially a length of said base such 
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that said reservoir is divided into a plurality of cells, said continuous side wall having a 
perimeter rib extending about said continuous side wall and into said reservoir, said 
perimeter rib having an upper surface spaced at an approximately uniform distance 
from said base; 

an absorbent material arranged in at least one of said plurality of cells; and 
a cover formed of liquid permeable material, a periphery of said cover engaging 
said upper surface of said perimeter rib and said at least one main rib, said cover 
forming a support surface for supporting food products placed within said storage 
container such that when food products are placed upon said cover, said cover remains 
spaced from said absorbent material. 

14. The storage container of claim 13, wherein said cover is formed from a liquid 
permeable sheet material. 

15. The storage container of claim 13, wherein said base has at least one rib 
segment extending therefrom, said at least one rib segment spanning between said 
continuous side wall and said at least one main rib, said at least one rib segment being 
oriented approximately normal to said at least one main rib. 

16. The storage container of claim 15, wherein said at least one rib segment 
engages said perimeter rib. 

17. The storage container of claim 16, wherein said cover engages said at least one 
rib segment. 

18. The storage container of claim 1, wherein a food product is inserted into said 
storage container and sealed therein by applying to said storage container at least 
one of the group consisting of a lid, a protective wrap and a protective foil. 

19. The storage container of claim 5, wherein said container has a lid moveable 
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between an engaged position and a disengaged position, in said engaged position, said 
lid and said container encasing said tray within said container interior, in said 
disengaged position, said container providing access to said container interior. 

20. The storage container of claim 8, wherein a food product is inserted into said 
storage container and sealed therein by applying to said storage container at least one 
of the group consisting of a lid, a protective wrap and a protective foil. 

21 . The storage container of claim 13, wherein a food product is inserted into said 
storage container and sealed therein by applying to said storage container at least one 
of the group consisting of a lid, a protective wrap and a protective foil. 

22. The storage container of claim 13, wherein said cover is formed of a non- 
woven thermoplastic fabric. 



16 




FIG. 1 



SUBSTITUTE SHEET (RULE 26) 




FIG. 2 



SUBSTITUTE SHEET (RULE 26) 



TV V/ 



A W At UU77/itlW^ 

3/4 




FIG. 3 

SUBSTITUTE SHEET (RULE 26) 



4/4 




FIG. 4 



SUBSTITUTE SHEET (RULE 26) 



INTERNATIONAL SEARCH KKKUKT 



ATTONi 

# 



international application ino. 



A. CLASSIFICATION OF SUBJECT MATTER 

lPC(f5) :B65D 81/26 

US CL : 206/204; 229/407; 426/106, 129 
According to International Paten: Classification (IPC) or to both national classification and IPC 



B. FIELDS SEARCHED 



Minimum documentation searched (classification system followed by classification symbols) 
U.S. : 2067204; 229/407, 902; 426/106, 112, 129 



Documentation searched other than minimum documentation to the extent that such documents are included in the fields searched 



Electronic data base consulted during the international search (name of data base and, where practicable, search terms used) 



C. DOCUMENTS CONSIDERED TO BE RELEVANT 



Category* 



Citation of document, with indication, where appropriate, of the relevant pas sa g es 



Relevant to claim No. 



DE 4,234,632 A (HOECHST AG) 21 April 1994. 



JP 6-80164 A (DAINIPPON) 22 March 1994. 



DE 4,039,354 A (SILVER PLASTICS) 11 June 1992. 



US 4,702,377 A (GRONE) 27 October 1987. 



US 3,834,606 A (ANDERSSON) 10 September 1974. 



1, 8, 13 

1, 8, 13 

1, 8, 13 

1, 8, 13 

1, 8, 13 



Further documents are listed in the continuation of Box C. See patent family annex. 



• Special categories of cited documents: 

"A" document defining the general state of the an which is not considered 

to he of particular relevance 

"E* earlier document published oc or after the international filing date 

•]_• document which may throw doubts on priority claim(s) or which is 

cited to establish the pubhcaucn date of another citation or other 
special reason (as specified) 

"O" document referring to an 0.-1: disclosure, use. exhibition or other 

means 

*P" document published prior to the international filing date but later than 
the priority date claimed 



"Y" 



later document puoiisned after the international filing daie or priority 
date and not in conf::et with the application but cited to understand the 
principle or theory underlying the invention 

document of parccmar relevance: the claimed invention cannot be 
considered novel or cannot be considered to involve an inventive step 
when the documes: a taken alone 

document 01 particular relevance: the claimed invention cannot be 
considered to involve an inventive step when the document is 
comoined with one or more other such documents, such 
being obvious ic 2 rerson skilled in the an 

document memcer -* the same patera family 



Date of the actual completion of ine international search 
25 AUGUST 1999 



Date of mailing of the international search report 



09 SEP IMS 



BRYON GEHMAN TtttbUgcl 'SjW&S* 

Telephone No. (703) 308-3866 TukrwlOffy CcnU-f ? 



Name and mailine address of the ISA/US 
Commissioner of 'Patents and Trademarks 
Box PCT 

Washington. D.C. 20231 
Facsimile No. (703) 305-323C 



Authorized officer 



Form PCT/ISA/210 (second sheetiiJuJy 1992)* 



